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Congra tula tions on your engagement! We a re delighted  you a re c onsidering  Art 
of the Party for your spec ia l day. 
 

Art of the Party is a  full servic e c a tering  and  event p lanning  c ompany with event 
spec ia lists who c an c rea te amazing  c onc epts tha t a re d istinc tive and  tha t will 
make your wedd ing  unmistakab ly one of a  kind . Our ded ic a ted  sta ff c an help  
you with a ll the deta ils of your spec ia l day from flora ls, linens, tab letop  settings, 
déc or, and  a ll nec essary log istic s from enterta inment to aud io visua l, to meet 
your every need . 
 

From an intima te rehearsa l d inner to your d ream wedd ing  rec ep tion, Art of the 
Party will make sure your event is truly memorab le. We look forward  to working  
with you to c rea te an event tha t perfec tly suits your vision, and  budget! 
 

Please view the following  menus as an examp le of our offerings as our c hef c an 
c rea te a  c ustom menu just for your event. 
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Coc kta il Rec eption 
 

Tray Passed Hors D’oeuvres  
Selec tion of THREE 

 
Cold 

 

Port Wine Caramelized  Pear Slic es & Herbed  Goa t Cheese Crostini 

Cap rese Skewer w ith Plum Tomatoes, Mozza rella  and  Basil Pesto 

Stuffed  Cherry Tomato w ith Goa t Cheese, Fresh Herbs and  Pine Nuts 

Wild  Mushroom Risotto Cake, Arugula  Sa lad  

Assorted  Brusc hetta  (Selec t One)  

1. Tomato & Basil  

2. Grilled  Bell Pepper, Bleu Cheese, 

3. Mushroom & Feta  Cheese 

Aspa ragus Spear d raped  w ith Smoked  Sa lmon 

Smoked  Sa lmon w ith Dill Cream on Toast Point 

Prosc iutto & Melon 

Prosc iutto and  Arugula  Crostini 

Chilled  Shrimp , Coc kta il Sauc e 

Lime & Garlic  Prawn Skewer 

Snow Crab  Sa lad  in Cuc umber Cup  

Tostad itas w ith Sc a llop  and  Crab  Cevic he 

Peppered  Ahi Tuna  Skewer w ith Ponzu Sauc e 

Seared  Ahi Tuna  Sashimi on Crisp y Wonton, Wasa b i Aioli 
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Tray Passed Hors d ’Oeuvres  
Selec tion of THREE 

 
Hot 

 

Asian Vegetab le Potstic ker w ith Soy-Ginger Dipp ing  Sauc e  

 Brie and  Wa lnut Quesad illa  w ith Trop ic a l Fruit Sa lsa  

Spanakop ita  – Sp inac h & Feta  Cheese baked  in Phyllo , Tomato-Oregano Relish 

Aspa ragus Ta rtlet w ith Lemon Hollanda ise 

Sp ring  Roll (Shrimp , Tha i Chic ken or Vegetab le) w ith Sweet Chili Sauc e 

Fa rinette - Chic ken, Gorgonzola  Cheese & Roasted  Sha llot Cake, Crème Fra îc he 

Chic ken Sauté w ith Peanut Dipp ing  Sauc e 

Smoked  Chic ken and  Brie Quesad illa  

Shrimp  Cilantro Pesto Quesad illa  

Sea red  Sc a llop  wrapped in Bac on 

Dungeness Crab  Cake w ith Citrus Aioli 

Grilled  Lamb Sa uté w ith Cuc umber-Yogurt Dipp ing  Sauc e 

Grilled  Rosemary Lamb Chop  Lollipop  w ith Fresh Mint Aioli 

Sweet and  Sour Coc kta il Mea tba lls 

Mini Wellington (Beef, Chic ken or Vegetab le) 

Rib -Eye Tac os w ith Onion Jam and  Horsera d ish Crème Frâ ic he 

Beef Sa uté w ith Hoisin Dipp ing  Sauc e 

Mushrooms stuffed  w ith Beef Short Ribs, Burgundy Sauc e 
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Stations 
 

CHEF’S STATION 
 (Minimum 50 Guests) 

Our Chef’ s Sta tion inc ludes a  selec tion of:  
Gourmet Cheeses, Slic ed  Smoked  and  Cured  Mea ts, Pâ té and  Fresh Gard en Crud ités  

Ac c ompanied  by… 
Gourmet Crac kers, Slic ed  Frenc h Baguette 

 
 

FRESH FRUIT AND CHEESE 
Our fruit and  c heese selec tion inc ludes a  c asc ad e of… 

 Whole and  slic ed  fresh fruits, Cand ied  Wa lnuts,  
Gourmet Domestic  and  Imported  Cheeses  

Ac c ompanied  by … 
 Gourmet Crac kers and  slic ed  Frenc h Baguette 

 
SKEWERS 

Mixed  Vegetab le, Chic ken and  Beef Skewers w ith Hoisin, Plum and  Pinot  
Served  w ith… Dipp ing  Sauc es  

 
MEDITERRANEAN  

 

Our selec tion inc ludes a  d isp lay of… 
 Baba  Ghanoush, Tza tziki, Med iterranean Sa lad , Hummus, Red  Pepper, Olive Tapenade 

Ac c ompanied  by a  va riety of… 
 Marina ted  Vegetab les, Olives, and  Toasted  Pita  Triang les 

 
FRENCH FINESSE  

Our selec tion inc ludes a  d isp lay of assorted : 
 Pâ tés, Terrines, Smoked  Goose Magret, Smoked  Dry Sa usages, 

Cured  Mea ts, Ham and  Frenc h Tab le Aged , Soft-Ripening  Goa t and  Blue Cheese 
Ac c ompanied  by a  va riety of… 

 Marina ted  Vegetab les, Assorted  Olives and  slic ed  Frenc h Baguettes 
 

 

 

 

 

Stations Continued… 
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Stations Continued… 

CARVING  

Our Carving  Sta tion inc ludes a  Selec tion of TWO of the Follow ing…  
Roasted  Tri Tip , Tender Beef Brisket, Roasted  Leg  of Lamb , Roasted  Pork Loin, Roa sted  

Turkey Breast, Honey Glazed  Ham 
Ac c ompanied  by…  

Artisan Rolls, Au Jus, Mushroom Gravy, Dijon Musta rd  & Creamy Horserad ish 
 

CARVING STATION ENHANCEMENTS 
Herb  de Provenc e Prime Rib   

New York  
Sp ring  Roa sted  Rac k of Lamb  

Filet Mignon  
 

PASTA  
 (Minimum 50 Guests) 

Please Selec t TWO of the following… 
Bowtie, Fusilli, Penne, Riga toni, Spaghetti, Fettuc c ine 

Please Selec t THREE Sa uc e Selec tions… 
 Marina ra , Beef or Turkey Bolognese, Alfred o, Pesto, a lla  Chec c a  

Please Selec t ONE of the Following… 
 Ita lian Meatba lls, Ita lian Sausage, Grilled  Chic ken 

Served  with freshly g ra ted  Aged  Parmesan Cheese 
 

Walk Away Martinis 
 (Minimum 50 Guests) 

Served  in a  Martini Glass.  Please Selec t ONE of the Following… 
 

Garlic  Mashed  Pota toes  
Ac c ompanied  by the following  topp ings:  

Sautéed  Mushrooms, Steamed  Asparagus, Crumb led  Blue Cheese 
 

Porc ini Orzo served  w ith your c hoic e of Classic  Marina ra  or Creamy Alfred o  
Please Selec t ONE of the Following : 

 Ita lian Sausage, Minia ture Ita lian Meatba lls, Roasted  Dic ed  Chic ken Breast 
Served  with Aged  Parmesan Cheese, Garlic  Green Beans 

 
Spanish Ric e and  Blac k Beans 

 Ac c ompanied  by the following  topp ings:  
Chipotle Chic ken or Ca rne Asada , Pic o de Ga llo , Guac amole, Queso Fresc o,  

Sour Cream, Corn Tortilla  Chips Strips 
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Seated Dinner Menus  
 

First Course 
Please selec t ONE of the following… 

 
Mixed  Baby Greens, Herbed  Goa t Cheese, 

Dried  Sour Cherries, White Ba lsamic  Vina ig rette 
 

Mixed  Baby Greens, Gorgonzola , Granny Smith App les, 
Cand ied  Pec ans, Ca ramelized  Onions, Champagne Vina ig rette 

 
Cap rese Sa lad  w ith Arugula , Fresh Basil, Roma Tomato, Buffa lo Mozza rella , Aged  

Ba lsamic  Vina ig rette 
 

Classic  Caesa r w ith Crisp  Roma ine Lettuc e tossed  in our House Ca esa r Dressing  
With Garlic  Croutons and  Shaved  Parmesan Cheese 

 
Stone Fruit Sa lad  w ith Mixed  Greens, Grilled  Peac hes, Shaved  Fennel,  

Sherry Vina ig rette 
 

Mixed  Baby Greens, Fresh Raspberries, Goa t Cheese, 
Cand ied  Wa lnuts, Raspb erry Vina ig rette 

 
Belg ium End ive, Wa terc ress, Ca ramelized  Wa lnuts, Asian Pear, 

Roq uefort Cheese, Sherry Vina ig rette 
 

Ic eberg  Wedge, Smoked  App lewood  Bac on, Crumb led  Bleu Cheese, 
Fresh Tomato, Red  Onion, Country Ranc h 

 
Roma ine Lettuc e, Feta  Cheese, Ka lamata  Olives, Tomatoes, 

Cuc umbers, Red  Onion, Greek Vina ig rette Dressing  
 

Served  with an Assortment of Artisan Rolls and  Butter 
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Seated Dinner Menus  
 

Optional - Sec ond Course 
Please Selec t ONE from the Following… 

 
Cream of Aspa ragus Soup   

Cream of Wild  Mushroom Soup   

Red  Gazpac ho w ith Poac hed  Shrimp  

Lobster Bisque  

Wild  Mushroom and  Gruyere Ta rt w ith Fresh Herbs  

Butternut Ravioli, Fresh Sa ge, Ha zelnut Cream Sa uc e  

Pota to Crepe, Roa sted  Duc k, Plum Sa uc e  

Sa lmon Carpac c io w ith Cream Frâ ic he, Lemon, Capers and  Dill  

Pota to Blini, Smoked  Sa lmon, Vodka  Crème Fra îc he  

Miso-Marina ted  Poac hed  Sa lmon, Cuc umber –Da ikon Relish  

Top less Sinku Ic e Oysters w ith Sake Mignonette  

Frisée w ith Roasted  Sc a llops and  Pink Grapefruit  

Sea red  Sc a llops wrapped  in Bac on w ith Basil Tomato Vina ig rette 

Fresh Maryland  Soft-shell Crab  w ith Mango Ginger Coulis and  Trop ic a l Sa lsa   

Musta rd  and  Sesame c rusted  Ahi Tuna  Sashimi w ith Wasab i Aioli 

Beef Ca rpac c io w ith Arugula  and  Aged  Parmesa n Cheese  
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Seated Dinner Menus  

 
Entrées 

Please selec t ONE of the following… 
 

Herb  Roa sted  Chic ken Breast, Na tura l Au Jus  

Marina ted  Chic ken Breast sautéed  w ith Capers, Mushrooms and  Chard onnay Sa uc e  

Pistac hio Crusted  Chic ken Breast, Papaya  Relish  

Sp inac h & Herb  Goa t Cheese stuffed  Chic ken Breast, Madeira  Wine Reduc tion Sauc e 

Prosc iutto, Sun-d ried  Tomato & Fresh Mozza rella  stuffed  Chic ken Breast 

Pan-sea red  Sc a llops w ith Pa rsnip  Puree  

Jumbo Grilled  Shrimp  sa utéed  w ith a  light Pesto Cream Sauc e  

Baked  Mac adamia  enc rusted  Mahi-Mahi with Mango Sa lsa   

Wild  Mushroom enc rusted  Ha libut, Mushroom Sauc e    

Grilled  Sa lmon Roulade w ith Pesto Sauc e 

Roasted  Tusc an Pork Tenderloin w ith Rosemary and  Garlic  Au Jus  

Osso Buc c o - Vea l Shank b ra ised  w ith Root Vegetab les and  Red  Wine & Fresh Herbs 

Bra ised  Lamb Shank w ith Root Vegetab les, White Wine & Fresh Herbs  

Roasted  Rac k of Lamb w ith Ba lsamic  Reduc tion Sauc e  

Panko Crusted  Rac k of Lamb w ith Pomegrana te-Petit Syrah Reduc tion  

Broiled  New York Steak Meda llions w ith Mushroom Bordela ise Sa uc e  

Grilled  Filet Mignon w ith Sauc e Béarna ise on Portobello Mushroom  

Pan Roa sted  Filet Mignon w ith Gorgonzola  and  Herb  Butter  

Vegetarian 

Stuffed  Bell Peppers w ith Roasted  Vegetab les, Ric e, Toa sted  Pine Nuts, Marina ra  Sauc e 

Butter Nut Squash Ravioli, Fresh Sage, Brown Butter Sauc e 

Eggp lant Pa rmesan w ith Classic  Marina ra  Sauc e 

Ric otta  Ravioli a lla  Pomodoro 

Pota to Gnoc c hi w ith Portabella  Mushroom Sauc e 

Vegetab le Skewers with Sweet Curry Marinade 

Stuffed  Bell Pepper w ith Cousc ous, Roasted  Vegetab les and  Seasoned  Tomato Sauc e 

Stir Fry Vegetab les in Garlic  Sauc e 

Curried  Red  Lentil Stew with Vegetab les 
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Seated Dinner Menus  
 

Entrée Ac c ompaniments - Vegetables 
Please selec t ONE of the following… 

Med ley of Sautéed  Vegetab les with Lemon Butter 

Ginger Glazed  Baby Carrots 

Sautéed  Cremini Mushrooms and  Sha llots  

Frenc h Green Beans w ith Champagne Citrus Butter Sauc e 

Green Beans w ith Wa lnut and  Garlic  Sauc e 

Broiled  Herbed -Parmesa n Tomato Ha lf 

Sautéed  Sp inac h w ith Truffle Oil, Roa sted  Garlic  

Steamed  Broc c oli w ith Lemon-Dill Butter 

Broc c oli Spea rs w ith Herbed  Cheese Sa uc e 

Buttered  Garlic  Aspa ragus w ith Lemon Zest 

Entrée Ac c ompaniments - Starc h 
Please selec t ONE of the following… 

Baby White Pota toes w ith Tric olor Roasted  Bell Peppers and  Pa rmesan 

Garlic  Whipped  Pota toes 

Herb  Roa sted  Baby Red  Pota toes 

Pota to Gra tin with Celery Root and  Leek 

Sc a lloped  Pota toes w ith Aged  White Cheddar 

Basmati Ric e w ith Sa ffron and  Ba rberries 

Wild  Ric e Pila f 

Wild  Mushroom Risotto 

Moroc c an Cousc ous 

Orzo w ith Sun-d ried  Tomatoes and  Pa rmesan 

Spaetzle w ith Herbs 
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Event Servic es & Information 
 

At Art of the Party we are ded ic a ted  to p rovid ing  fresh, delic ious, beautifully p resented  c uisine 
to you and  your guests. We a re c ommitted  to exc eed ing  a ll of your c a tering  expec ta tions. 

 
Quality 

Art of the Party has a  reputa tion for unsurpassed  qua lity and  servic e. Our c hefs use only the 
finest ingred ients ava ilab le. Your food  is a lways made fresh to order! Pa rt of tha t exc ellent 
servic e is a lways being ava ilab le to you when you need  us. You c an reac h us a t (714) 434-

8001 with any questions or c onc erns. 
 

Deposit & Payment 
We ac c ep t Visa , Master Card , Americ an Express, Company Chec ks and  Cash.  A minimum 
deposit of 50% of tota l event estima te is required  upon booking . Ba lanc e is due the week 
before the event. Any events over $1000.00 pa id  by c red it c a rd  will be c ha rged  3% c red it 

c a rd  fee. 
 

Event Confirmation 
Your order is NOT c onfirmed  until you sign the event c ontrac t and  send  the required  deposit 

for your event. 
 

Gratuity 
Gra tuity for serving  personnel is not inc luded . Tips are c onsidered  p roper and  grea tly 

apprec ia ted  by our serving  sta ff. Please pay d irec tly to the sta ff. 
 

Service Personnel  

 � � �
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�
Renta ls 

We c an p rovide Fresh Flora ls, Event Déc or, Lounge Vignettes, Lighting , Enterta inment and  
more. Renta l p ric es a re for use of equipment only. An add itiona l c ha rge will be added  for 

delivery, set-up , b reakdown and  p ic k-up  servic es. 
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